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FOOD STALL DETAILS

If you intend to operate a food stall in the Erewash borough area

Please note:- 
YOU MUST COMPLETE this form in full even if it duplicates information 
on other forms you are sending to Erewash Borough Council

PART 1 –  Applicant / Event Details

1.1 Name


1.2 Contact address
Postcode:



1.3 Contact telephone 

numbers
Tel No: 


Mobile No:

1.4 Event Details
Description/ name 
Date

Duration



1.5 Type of Business
Do you trade regularly? 
  No

  Yes - give details below



PART 2 –  Food Business Details

2.1 Name of business or mobile vehicle 


2.2 If a mobile vehicle
Address where vehicle is stored?


give registration number:

2.3. Is your food business registered with a Council?
  Yes - give details in 2.3 and 2.4 below
  No - go to Part 3



2.4 Name and address of Council with which food stall is registered


2.5 Date of last inspection by Council in 2.3.

Contact Office name  (if known)

PART 3 – Food Details

3.1 Please tick all boxes that apply or provide details in box below

Burgers
 / Hot dogs

Hot / cold drinks

 

Sandwiches
 

Pre packed cakes

Candy floss / Sweets
 

Mushy Peas
 


Ice cream
 

Hot roast meat*

 

Other hot meals* 

Other*

 

*please give details below and continue over page if necessary; 



Signed ______________________________________
Print Name _______________________________

Position______________________________________            Date _______________________________


Please return this form with any other application forms or send to

Erewash Borough Council, Environmental Health, Merlin House, Merlin Way, Ilkeston, DE7 4RA

See over page for notes on why we are collection this information 

PART 3 – Food Details continued…



NOTES

Erewash Borough Council has a duty to inspect all food business in the Borough to ensure that safe food is being produced.  We undertake regular inspections of fixed business in borough.  However, we also need to be sure that anyone coming into the Borough or serving food on an ad-hoc basis also meets food safety standards.

The information you provide on this form will allow us, before the event itself, to consider if you pose risk from the food you intend to serve.  If you are already registered with a local authority as food business we will contact them to find out if there are any problems with your food handling practices. If there are none then we may decide that we don’t need to inspect you when you trade at the event.

In the cases where the food business is set up on an ad-hoc or temporary basis the information will help us to decide what action we need to take.  This will usually involve us contacting you to discuss your proposals.  Sometimes we may decide to visit you during the event.  It is possible, if we consider that you cannot ensure the food you serve is safe, for us to recommend to the event organisers that you are not allowed trade.

For further information please do not hesitate to contact the 

Food Health and Safety Team at 

EREWASH BOROUGH COUNCIL

 ENVIRONMENTAL HEALTH

Merlin House, Merlin Way, Ilkeston, Derbyshire DE7 4RA

Tel: 0115 931 6030.       Fax: 0115 931 6079.     Email: environmentalhealth@erewash.gov.uk

For your information:-

1.
Legislation under which food safety inspection or visit is carried out:.


Inspections of food premises are undertaken to ensure compliance with the relevant regulations below; 

· Food Hygiene (England) Regulations 2006

· Regulation (EC) 852/2004 on the hygiene of foodstuffs

· Regulation (EC) 853/2004 laying down specific hygiene rules for food of animal origin

· Regulation (EC) 854/2004 laying down specific rules for the organisation of official controls on products of animal origin intended for human consumption

2.
Any action taken by the Council is governed by the Council’s Enforcement Policy. A copy of the policy is available by telephoning 0115 931 6030, writing to the address above or from the website www.erewash.gov.uk.

NOTE:  Please ensure that you have the following documents available for inspection;-


Food hygiene training certificates, food safety management system e.g. Safer Food Better Business documentation, electrical and gas installation inspection certificates 








